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| FOOD AND HEALT
VALUE OF THE APPLE

Mrs. Anna B. Scott, Food Economist, Gives New
Ways to Use the Fruit and Reduce the
Cost of Living

*LANLY svery onc khows the Apples With Whipped (ream.

old couplet, “An apple a day | 2 quarts of quartered apples
Kkeep= the doctor away.” Thi.-l; 'y cup brown sugat
i« indlcative of the health Minch of salt
Salue of our most commaon and llnluulnr! Wash, pare, quarter aml cove thel
grul | apples: lay in a casserole digh, cut cinlw:
Most persons are aware that apples ;I:lr\“::;l.l iR Cate l';:'l‘;‘: % Nt ."\‘,:’:::
" .y ’ i ) J11L \ i l . N 134 ) P
ar: healthful, Not so many, however.| oo ender. When cold serve in lee
Know that they are among the most| ceoam slosses with whipped oream
putritious of (rait foods,
|
Of eourse, apple pie i< the trst and| Buked Apples With Hrown Sugar,

FANCY SHOES OF THE
SEASONRIOT IN COLOR

Blue as Well as Tan and Biscuit and White Leathers

Used---Spectacular Decorative Schemes:--
Heels Not Very High

|By ELEANOH HOYT BRAINERD [ upon boots, and boot tops afe climb- | quest of suitable hangings for it
| old furniture and treasured pioics o

needlework,. We now call their 41 ep.
with the shrinking #kirt< of fashion= | tion to novel curtaing manifa e
able frocks, the shosmakers evidently | to comply with the taste of the | \f"
y Cexpect women to g0 over to low shoss for hlack decoration softly relje g
clusfon that black boots and | - : 1 : with the subdued tints of nedal ops
shoes are things unknown to this yvear | when warm weather comes, quite as | g with «ld  fashioned turte of
they always do.  Then will hosiery | flowers, wronght with wha! niay b
have it< inning, and if Amerecan aceeptead as an imitation of the tem

| » o) . " 1
} . e e Few . ‘ stiteh, From curtaln holders (n uphel.
inside the shops that one need not be | ¥omen submit to the Fren h verdict | ierars’ white and black cord

: ling higher in an effort to keep pace
' one were to Judge by the dis- | & g ieep p

playve in the shoe shop windows

one would be forced to the con-

of grace,
It i« reas<uring to find upon golng|

foremost of ol pies,  Onee upon ty cup Hght brown sugar. i " ' 1wl . i ang
time Henry Ward Be cher preached % large apples, {foroed irito choosing between high | In remard to skirt lenzth Sk stockin® | peavy Dlack tassels velled i 4
& sermon on oapple ple. And in that 2 teaspoons butter | boote of palest biscuit kid and high | eXtravagance will be more general | fringe of strands repeating the coinpg

#ermon he urged all ¢ : '|:I' wilpped cream or 'y cup before
whipping

w of the pastry, A

‘Ilr this {\.uol to be @ sermon on e BRTE SI QOEe LT ol
. half the sucar with the butte

oppies, the emphaxsis would be placed ! ish i bake dish with a little

on the apple as a nourishing, bod the apples, sprinkie with

building, health preserving food.  Foge ] the remai of suzar. add 4 table-

the object of the tesis and experi- | *poons of water; cover pan and

ments made by Mrs, Anna I3 Scog | Poke twenty inutes” In u moderate

in securing material for the informa.|oVen: remove cover and bake ten mine|

utes Nemove to zlass dish and when

tion here was to ascertain the food | o0 garnish with whipped cream

| val e and food v=es of the apple,

: n the first place, she secured from Apple Fritters,

data obtained by the United States f medium siz

Government official figures concernine

the Tood va'ue of apples, According |

to these figur =, the fuel value per

pound of raw apples = 290 calor.es, |

L soots of Black kil wit) tent | than ever this summer, 1€ cight inches | 9F the tent stitch notion.
U "OF HINER LA WL R | Black and yellow (s still anciie

i;vnit--r trimmings or high hoots of | ©f ftocking must show, even when one | o, .oriia combination of colors no cod
| dark Blue leather with biscuit laces | Walks demurely, those o ght inches will | on the. latest table covers and rich
|and trimmings. One can still buy a|Ve silken even though the wearcr be- sachets in white linen, with narww

hems merely  stitched, and en sl
lirhed at the angles with the olicge
in all human probability a large ma-| There are many delightful things [ motite of follage, from whi e
| jority of women will buy and wear | #mong the low s=hoes, For general | pears to excape the white sllioeig
| siteh boots: but there's no denying | Woar theres are of course the shipe of a gryphon, a dragon or some ot hep
i Y I avea i i salc 1 R | heraldic animal, delineated with 105
the fascination of some of the fancy | #bape, practical models In black ot atem stiteh in blaek =ik, wlile e
footwear and a casual survey of any | ruseet, smart patent leathers without | vaeant spaces are filled with o [2ht
fancy trimmings, &¢ The blick shoes | powdering of French knots altern
ing with patches of doubie «ram
stitches wrought in glowing 1ol.w
through which peeps out 1)

K& to be care-

8. MixX

Wl il

plain puir of black or tan hoots, and | 10N« on the minimum wags list,

cooking apples | i .
) | Katurday afterncen crowd on Fifth

avenue will prove that a host of

cup milk
cup four H
teaspoon baking powder

with biscuit or =and or gray tops are

[
r uliite

as ever and
way of varien

women have yielded to the lure, Ke on new |

te teaspoon salt

| g The boot with black vamp and pae | background, This novel effect quanat

Translated into terms of evervday Was re i tHe abnle ; z - ; : Thesa low shoste sometimes lice on | gn v ere swerthelesa attr "
L ash, pare and cope w anples; cut biscuit or castor uppers has lesn a nd =evere, 18 nevertheless i “ove

dinner tables, this means that apples into rounds ', Inch thick Dip o the | 3 il ERE 3 the inside, as do the newest faney and needs to be used with disore A

have nearly three-fourths the nourishe | hatter a then iy in deep, hot fat or
ment  of Ppoliatoes, and potato s are | oil Trust wit puiverized sugar
regarded ax & pretty =olid and de- Ratter—Sift flour, baking powder and

great favorite for months past and the  hogts, Op poss

iy the jlght tops hut- | o reveal its fascination whon phlooed
made has bveen lamentably abused If ton with tao buttons well toward the amid proper surroundings, <~ nall

pendable sort of food. salt into a bowl: add mhk slowly and | there lw anvthing in the line of foot- 0'1.::‘:“:;-:-.:~r‘|l-“" r.l"w. ':,.'.‘Irh:- "hl .-ln.;r”— handbags :'n !:’!lrki';:ﬂlln l'--.-\ 111".<' :n;
In bulletin No, 263, (ssned by the|the well beaten egg: mix well, I wear much jess attractive than a palr ;, y t -‘-“-. bt g kil ”"!m dn-.or.ul‘ ore, ot % Dulirted
Department of Agricuiture, is a table le Pad l of these fanciful, lght topped boots. | et i s ,r‘--'ml.;rm.v. tho 1nste o bright wee flowers, either PRSI V8
showing how much cnergy can bhe i i i l led. shoddy i n ove t the “.I" ~ und black in every ;-n-‘-t.\l-.n embroidered. The interminglinzs of
bought for a dime when Thvu.(r.] n ' Ilu-.l.nm <ized apples | -?""‘ shodd) and run over a L combination appear "m'.‘m: the low | shapes and materials allow wor.era
different kinds of food, ' tableipoons butte: { 1y teaspoon grated nutmesg llhr--'~ it must e a lamentable =ight; ‘.-'nnu T:"r"' are  black j"r‘”"“: mora than ever to tura to aceoynt
The first food on this list is apples 5 cun foitk | il Th et e ]‘"'" when immaculate, shapely aud op (IEWLIEEE WILh all the séaris shoWing the ; eVery SOTeD L RS
A0 The ovetniant !lr\t." Edog o ‘t' l.":l-l;.‘-::;;“:.|‘. g | Strain the apple sauce, add the sugar & small. sfiim foot the fancy boot ;!:n-.rruuuu' pussible line of white, and | embroidery and lace, In tiis wie a
l S0 eenta Worth cf this brind of s0ods i -“ulr- Hoie e ' ind ek .,.1:. . ..rn\"l in_ice u.tu"i i S : there are .ul.;‘.. shoes trimmed in lile | Baglan collar is lengthened ln'd.. neat
pess will vield 1,487 calories -‘]l"d{ Wash, pare and slice the applex nto|] ;-'11.- n -..-“.m.“"‘-“jl I‘;:_‘....l "\!_m‘_n ri;-.!;\i it PESSILLE LY. TAUH There are shoes f"id ssmetnl Eront by e "d"" i
| producing  units \nd that no other|® TCK's head, which has been brushed | bowl: gart -‘..'lwuﬁ”. herries. You can| New models reduce the trimmings epriliyd Wi ARG oS Ahasel, \;--.rv]!:.--f I‘l.l.‘.'-; b .r‘a:'; :T:;—‘. I-,-Y:.q :-.r‘-' ar
fresh fruit in th- entire list approaches with a little melted butter: cream the I8¢ clnnamo petend of nutmeg foF | or contrasting leathier to a very slen- wh shines with pointed tips and lace | M |,-« in |.r“7‘; ] witl "l1 r ,‘.. ) ‘\\“‘"n.
\ ? butter and sugar together: add the milk | Aavorine. In that case dust witl n- | easings of black, block patent leathers | posies or clumps of cherries, natiral

this record. | aE 0 e aSe Gus Wit gar point on the toe, perhaps ¢

4 . slowiyv, then the sifted Aour and baking
Now, the object of this article is to powder: pour over the apples, l

namon,

Buke

APPLES FOR FGOD AND FOR |/ i1 coner closs fo exiud e

2 tablespoonsz shortening

abomination, but these are fash

HOM® | with wids white borders at the tope

trimming on the heel and bindings for land white buckies framed in black.

joned | the effect 48 hardly to be commended.

size, in a4 =urprising med's;

cnf-

ventional tints, such as pink, crm-

row floral sripes in muiticolor tones

#how people how o get not only new | o hot oven 20 minues steamed Apples Vith ( orasiarch, 1 2 2 3 'y &
et betine dinhien- ot of lone \d6ed ' { E i wit the lacings«. A white or biscuit boot, | Buckles of white ename! hordered ""};“T” l"fl: yellow, green and oo-
. e 4 | ! 1 v ! . - 1v b 1 Le " casional,y hiue,
: Rajscd Apple Uske, Was vire and o t good sized . il 1 - ) alight . rarrowly with blick and buckles of
frults und foodstuffs but how to =ave L | spples, place i bakedish, put a little for example, will have this glight orna | the same kind (n hl.~‘-k with borders of A few of the collara themesives are
.} . i t \ pb! ! ' o . 1 ¢ I , edls iy X 2 o ‘ "
money in the bargain, : Ul ts -lail--lwl-l--l apples, et b endh core and ts cup of water | mentation in black patent leather, Pos- | white are much liked and buckles and | COmposed of scraps of different sk,
rfeCipes e oo a1 are the fr cup scalded mil e y . (e e Thk ekgh g 4 : | Wi i K | I ni -
The recipes here given are the frait \ "‘r, R e | i the pan. Cover and place in oven | qiplv the lacings i« on the inside of the | spnaments of brizht et are much used | Eauzes, &c., touched up with giitter-
\ of personal experimentationf in a home Rkt catte i | until the apples are tender but not boot Instead of on the fromt on white shoss and slippers Pven | N8 beads, tinsel thread and frailc of
AR kitchen quite like the ordinary one in ’ i ke coohed apart Ten & GOV sprinhle wot in=tead of on 1 ont. i lose  ne l Wers, e e i e : SIE s
{1 Nehioh thEw Wi be tried .‘t o ].‘ teaspoons  salt | lwidth 2t (blespoons SUgAr. return to oven White boots " AR FR into some of the handsomes: rhine. g =1L I:I 45 1?‘;“3!'1“1('.'.&1 slk or | It N
l' i Y ; . 1ea ou ror Flour enough to make a stffl dough Tuntil a llght brown; se:ve with a corn- e hoots are trimmed wilh rus-{ ene buckles jet {s introduced, a ca- | COUON. Naturally industrial piintng
(t lug--:lp-« being one of the best known 4 tablespoons sugar ! | ktarch sauce . | set leather as well a= with black pat- !h,,-l,..n of hright cut jet being =et in has won the day and now fir
" cooking experis and food economists 1 Lenspoon ciniamon { g . % : v T ' - S 3 t 1 Fin every
11} Sartta oot e A b ,l bt Ca the wdit 2o the milk dha i) ) | ent leather and some exceedingly zo0d | massed rhincstones or a row of small | M8¢e DXt 1o Smurolaery 18 syve
£ s country, Mrs, Reott is a procid- : . L & MUK and conl U | Apple Turnovers, 2 5 cut fets hordering a ornament e lplay  of fasxhionable specimens
| cal houseXecper, and directions lukewarm.  MIX the veast » t wnter | ow shoes for tennis and other sports | . £ e Ll - Y ldress and furnltur: trimmines
| i E : T T Stir in enough tloug ! ! | rhinestones, ol - 2 b
H Iways are Iy ) i : s - : ' ' . & ug im brown ane : for the hows
{ :” 1) -.r,:II |.n;m| on what has proved 10 tnke o stiff dough. P the t i \UI%E Téwath woear are mad p in th brown and | White choe< and siippers of susde or rven of smart items for the how
COUSS i 1er N » 1 1 h | o { . .~ g ming : N o " )
{ € in her own home, |-“";'1" ‘” d knead .'1,‘,,‘:, fifteen minutes, | poon salt white c¢ombination A really fancy huekskin are sometimes trimmied vers { !:.n‘!rn.m. ‘.In'd.r.nl- \p-? ’.i »:.u 189
i1 until smooth and elastic: return to the teasjoon cintuamon, aports ghioa would of course be an  spuringly in green or blue suesde, but in white mater.al, crossead W ! Oal-
123 lede, 1

e let !‘w"

1 cup milk.

are begutified by a pale |

ne tinted

nir: set in a warm g
LTH ']}'l*i“ e I'-'U' dout 3 its I“ ‘i ;‘.H"'i'1 eup swoestenad apple ance on the approved lines and really have “l‘hn - l.’\ :h;: ]:‘3 ‘nr, \Ln;l‘.f ; ]"\m sky, formine a frieze, fromn which de-
¥ B —— six honrs av on the board and Kneas 1 t W ted f leat SUCERERS WY e U ol L y 1 l [ )

'} By MRS, ANNA B, SLOTT, waain Gifteen minutes, using as Lttle flour b .'*---r- '“h"“'_l'l'l‘-‘“t'“:\'d"r"‘:."‘_ 4 eate |3 VOTY Knowing air, the ruscet leather. | groy <hoss with leather vamps and pend garlands wnd trails of frult und
"W y as  possible.  Place  on ird on  the | Ao ) ' mie rub i veps | Cloverly applied, having a tendeney 1ol matohing clot! rters are extremely | 1OWOTS in a manner recalling & sn''a
i Nearly 200000000 bushels  of Laogred board, ol SHibBatl § o owl: add shortening, rub in ver APt g a ! matching cloth quarters are exteemely § o0 5 00 ol ereat favor for  wal

; apples were us=ed in the homes of this | thick, pluce on pie tin o vallow pan -:L 1he r-iuld .N ‘nulu i |"..|\\ .|flﬂ|ﬂ|d m; make the fant lonk less anermous than [=mart looking wthout beng faddish paper, Another sample of this tuate-

! il etiier s durt bakebpurd with flour and z 1" P = = ek Or conMpleunus,

4 Jand last yecar, yetr if 1 could speal: | which has been hrushed with huiter roll out the dou :‘ 'y inch 'hll‘L.i‘ :--1' i it ususlly Wote in 8% 81 WAlte-lennis n :T: ‘t le had in both hente! ful dec-ration shows tow white Lmen
| ; & personal word 1o every American |vover with apples,  wihich  have beon | nto four inch pieces in M'?: \la‘. two | =hne -lr‘ h " ¥ = ;1. “a] i .,,.' PRl panel or a4 crescent shaped tea owe:
/ 5 3 - washed, pared, artered  and  ecores ' Ve Lo b ’ A S el s . and s#hoes, the haot heing either ene! 3 “wy i

* bousewife 1 would say, “Hat more u||' sikle iy ..-.,;‘.l-‘l‘l .;‘,‘,H: et ,I -.“.‘.,,,! ] | tenspoane apple sauce; wet edgen with| The light biscuit high bootr of kid liirely of bronze leather or of bronze | ™Ith collapsible sides stenc tled at the

g Sppies. and e vise unt'l doable its height, Bk | Peold milk: turn over and make a threa | LTl ued boots |1eather and eloth to match, while the | 10F With & plain vellow hand frem

¥ The apple (s a and zood b ot ove utes or until thel g ornered shape . press edged together =o [ are very attractive as light hued Dooia ) f:‘ : "' e ; ’r.‘ ) pr ‘| ! o | ®hich are suspend-« bunches of deen

% And it is cheap' » not mean Ly A Lpples are [ that the apple snuce will not -‘»;m\ out ; 86 are similar models in lght |® ll AR UsuLIY CH ¥ ¢ bro red flowers  Some milliners, cleve

¥ thiz that apples are as cheap as &0 | t hrush  top with milk Kle with and in & shade that iz varvingiv | = - . atraw plaiting, will avail themselv. « o*

& other Kinds of fowd, but | do trean | Apples and Rice. Psggar and dus® w.th a litle cinnamen s ; ) ' ol Doth Cuban and Spanish heels are |, 000 Ligh hat trimming, whict con

i 4 i e | bake in a maderate oven twenty-five i sand and putty, wovording tothe [ykead, and the FPrench heel i, as al-| . TP S - ’

that when we consider fHavor, ool s peck apples i L AN Y and browt Thev , } 1 Iress shoes an 1""‘““ of a4 five or six ineh band o
] Hies o unt 1 voana o v i cam= the s >y W Y LW CR L LA r " res L o an
value and many wavs of using tie ! M re best warn gt il ol U Dl \| il ”;P-l‘m‘nnt : s:.im ANG 1 nterwoven plaits of straw, each abou
i N L § oug i aelde O "
apple is ane of the most reasoncle them. Thesa Nools, at thely hesy are .‘,.1-‘:‘" v I:.'All-. 4 { 1 SE 5 .lml ¥l one-halt ineh wide, [t encirvks ‘he
i travacantly high, ong pointed toe | T : : i >

F“' goud fods which come into the home. | Apple Snow, absgolutely pifin, beautifully cnt and re.-'n': -q‘”-“ .,‘f R p'iq‘!'l’l‘l'lkl"" b toque forming like a basket holdns

| For this article 1 have selected just AFEILERS bl noemaking ap- | 5 compact mass of close florets

1 i stralned apple saude finished and soft as a glove, At any- | pears in some of the new boots anld
v have | rhoes, bhut a= a rule the shapes are
about what they have been,

numerous hues represented hy the
cular crown, A simpie and ver
propriate neck chain fashior

nutnieg for the blue hboots with dull gold lices . . ? white aval beads divided by tiny round
“ tablespoons eold F NCY WORK anes in a pale blye tint Inoked charm

one canno! imagine a woman of goad

those recipes and uses which, aft rl
my Lests and experiments, seem t ) ‘,‘w‘

CUp suURar, thing less than their best tl

Mot siitaniin the feod. AAd healty naa iated gelatin nothing to recommend them: and as |
palate necds of the average person,

T believe n considering the palate,

e well asx the stomach and the | W tissol A ng worn with a blue foulard -
pocker! l W ol taste giving them @ moment s Rerious HE clever productions of antique | spotted n white, A Little tast n
| ; g
In buying apples always zet fiom | A s congideration designg of chintz, cratonnes and | ingenuity goes a 10ng way 10 st
fruit in good condition, As o rule (he stiffie whippe FoRT i In low shees fancy offects alwayvs printed linen have often been|up at nominal expnse of oo
sonid  fruit s the soundest invest- form v Gt ' Pt Tl s S recammended to embrolderesseg as full { trouble the plainest attire, w
nent 5 hoe " > HORY: AOER BRROLICIRG MR | of suggestions for several types of em- | proves more hecoming to the m g
Of course i you live in an ulr.::t-i W adt until re much emplasis is at the nt la ﬂgl*:--'l"rh as well nx 1o housewives in|than more elaborate creatior
ment or a4 house where there is no | stems and mixed with the apple =, ' - ~ e e e g e -
plpce cool enough to store apples you | n i salad bowl W § “" o wWith = - N
will be compelled to buy in small| lettuce leaves. Hub the chees throush | X\ '\\'-l [ rRlU\/IPH . B S C M :
\ 1 " u 1 B It I - - - - -
quantities, DBut if voun have a lLiouse strainer fruie pore over the top aonl | “ s ¢ B -1 y ard OorL
with a cool cellar—in which there is | cover with Irench dressing or mavo
no lLieater—or an attic of the 1 ;:hti naise; garnish with four siuffad olves l L
sort, you can get them by the barrel | cut into thrce rinugs, |
1_ and thus save om the cost, Apple SouMe, | o~ — ‘
1 = |
'f ‘ . - 1 vy 'l ]
4 rele Sage Soup. o ocups Brated
18 2 cups grated apples : -:\ % .':.,‘."‘ ‘ ¥
- # cups milk I £ 1ablexpoan e
il d tablespoons sugo | \. A .'
" 3 | f Brains
' "[ 1 Leaspoon suit \ Apple Tare, 1ie the whit of eges unt I vild
' 3 tablespoot, utter ) — g 4 p ST
l i 3 tablespoon TH &/ ’ I'I- .‘\ 3 . I
i i AWash the o, put it on to boil in : h Kl « Sl ot TNy u x
: 4 ghice cups Loling water, bwll unttl ¢lear, . | '\ few graing of salt d et Tl Al e plaie {
: ¥ about 39 minutes vld  milk and alt . ‘..‘r::In—“u,n -‘ il S#rate ovi i 1 A ne |
: v 1 A ’ " ¥ ] N supar. UL =l
| ‘-:] b "nullml ';‘il lﬂmlll - 1"-'.‘”"" ”"Tl Sift the “l:'ll' and sait into bowl; adg ] tard can be made from the 2o ke of the
pooth and add: boll & minute i \ ek it . ; ; e wsolMe
"1| :;w.‘m:rlm,..,i ,.‘.,. ‘m,l[,__ m‘-l 1},,‘. b ,‘:' 'II ‘,Some of the new low shoes and | the lard and run in very lightly; add -L.I;I« vl served around the I;IL— i '
h . = A B e 1 [P Just enough cold water to hold together. ere I another way to prepare B
4 'n‘)“. dhn-"lT “ “."_”':_"‘ Croutons are nive | the inside lace boot. Plice on floured board and roll out 'y | Same mis and make a very duinty UK -
F§ i sarved with Lhis ap. inch thick. Line the pie plate, Wash, |desserts Pile in sherbet cups or in i 1 Mhru
t Apple Sauce Cake 1 cup milk. pare, quarter and core the apples, place | credin glasses, put the glisses i il j"
3 = 1 cup hrown suzar, on dough, cut side down, sprinkle with | eold water, par o oven and bake untt 4
¥ L i
] i 3 cup apple sauce 1 teaspoon salt the sugar and bake in hot oven 20 min- [ frm It will sat hurt the glisses, as I - : |
| 2 tablespoons shortening Wish the rice through several waters, | Utes or until the apples are tender, hake ali my custards in that wad t |
' 1 -"Ilr' rlLlE’H' put on te hoil with four quarts of boiling Annle Charinit | —— £ !
1 1 slightly  ounded teaspoon baking | water, hoil ten minytes : drain and cover sHeed Apple Pie nple LLALA L { 1 - R R T Y \
L with the milk, wdd one teaspoan of salt, i iam, e i e et ante ‘_:‘;_D.,{‘._?!..L xion> B &F |
1 tablespoon wateg Py the top of a double boile Gtasiiiy s i b _..|.| LHIF { T it iy TU
i 1 feaspoon cinnamid forty minute wlel half the sugar. Tat ! -1|~ -.ml- ) i i : i
T tedspoon nutines the rlee inoa bake dish and cover wit i ekl Il:”'l 1 Cup sURD
e cups flow ipples whoeh have been pared, out Teuspoon #a 151 tiannai il SR . tPa |
Crogm 1he i i ortvnimsg tas  half and the core removed ; 8 kle th i tablespoo RUgAT g :, \ i 4 4 e Julee
gether: then add the apple sauce, to rest of the sugar over, put in moder's | tenspoon milk ‘ Bonle the gelatin Cibilesponns of |
il which you have awdded the haking soda, en and  bake yntil the apples are =ir i.n'- flour and salt o u hanl; n“dl G e 10 Sathiy N edn (e St |
dissolved I wa s omix owell and add ler and brown. Serve hot or eold [ #14 thelard and rub in very lizhtly add | 14 il seolve the gelat with 'y vuj !
the sifted four, cinnamon and nutmeg milk or cream cnough ‘f"m water to hold togethor; roll I'; holling wits andd mdd 10 the stra
I mix. Line two % lneh pans or ple plates out half on a floured bourd and line o Sl it Varhian his Bopn Rwaptel
ii with paper, put in mixture and bake 20 Apple Panch, ple tin, Wash, pare and slice tha apples [ il‘ flavored. Place tlie bowl
] minutes in moderate oven fine; fill into crust, sprinkle with the | ° i it hen it hex
L 1, peck sour inles e y } 4 witer and begin heating ¢ whe o
I ‘1 b L sugar; wet the edgss of the bottom to form adid the cream, which has b !
) I Applie Hnndwickes, ; P ""“I'Y""‘F crust, ro the juice will not run out Roll “’h];l '| il iy very I'l ghtly or rather |
up chopped ralsins % : . L i AR wal, ik i v y th rorat
! Take bran or whole wheat hiead cut 4 ‘I -Iu I-l::.‘I .I stivk elnnamn o ana H.”‘lll r of the deugh, cover fold it i Lt glass howl with spornge
l thin and spread thin with peanut but- 1 terspoon g‘r,..n-.l temon i L )i L ':'”K the edges tight: brush | o G0 1udy tingers which have been |
} ter, Wash, pire, qUArier, core and slice 4 cups BUgar i n‘llllk 7’1§.i7.- “|I‘.".I ke in - moderate | irated and pou the mixture  Or
i1 the apples very thin, spread letween Wiush the apples remove stem ang] Ve HURY hinutes, you ean serve without Luly fingers hy
l the hiread blossom and quisPler . put in agiate or puttiog 1t in e creatn glisses o partait |
i Or the hread can be buttered sl thin | poScain ll.n.-.| SR l“ o tu‘-- -.-r‘“l Apple Meringne, glisses,  Clarnish wis initied eherries
of apple put between, then the | paprien, which bave been wisthied and ent £ ovups Arained apple saone | valsins or nuts f
1 dusted with e Hitde it } half ) the ralsins,  cinnamon, S eRMH . |
, " He " lenon 2oparts of colil walter 2 otiblesponns il ! Pl Dumplinegs Wihth Apples, |
Ol Fashloned rown ety ke i alov s minntes: wibd 1 quart of 15 UKL, Ui il i |
ding. water or as much as bas botled away P' teaspoon i 1y e hrown T i
6 cups apples, cut fine pdd  sugar, boll 10 aninutes Strain lane a ple tin with ool crust il Ly tedspoot clnnamon o Lk SN0 ’ |
| 2 .-.Iq- B through & \1 fine strainer or cReeses | Lake the same a5 for lemon meringu groded natmes i {
| 1 cup bBrown susof cloth hag, When cold add 2 tablespoons | Heapr the yolks of egys with twa fable- 1 cup tour i
/ ¢ e . oo bitter 4 | lemon Juice, Eefve with finely cracked | spoons of sugar and add a0 Htle cin 1 tenspoon baking powide !
| 1o teaspony clrnamon 2 ', 4 : natmon , add o the apple sauce ;. pour Ty teaspumit =il T
Brush i pudding pan with butter, pul g THnars ,H'"”M be twelve halt  pint |into the baked erust and smooth, Heat Waurh, e and  core the anples; |
! @ layer of apples on the hotton o Cglasses when done the whitea of eggs untfl dey ard spread - guaste 1l place them in a4 Shucepan |
¥ of bread and half (he T il wne | | them over the apple: rough with o pwhich Das oo fose fitting 1id add 1 cup
' eier luser of apples, the remainder of Steamied Apple Pudding, fork and dust liberally with pulverized | of water . cover and boll 16 minutes
bl the bread, the remuln g apples  and 4 cups shiced appls sugar and a lttle clnnamon PPut in | Sprinkle the sugar and clnnamon ord
owver Witk the rest of the sugar ool dust 4 thin buttered bread W eool oven 1o de This amount t# for  nutmeg over and place the dumplings
L3 with cinnamm vebdd Yy cune tot water, ! oeup ) N1 st W seven ineh pie tin on, cover and holl 10 minutes withow |
- d plis | - et thires v { e | Serve with milk '
| cover and pliace mioderate « s T Wrting the lid _. J
1 minutes, or until the apples aoe teniden ¢ teaspoon cinnamon or 'y teaxpoon  Snple, Watercreas and (heeae Dumplings=-8ift the {lour, malt nnd
'y Bemove the coveyr and lron Serve  grated nntme haking powder Into howl: add 1 tea
1l _ . o : m ) Salnd, i AR \ 4
i wita hard o lemon sauce Put half the apples i the bottom of apnon e and ry Hghtly ¢ neid thia
i Lemon Sauce-—Put 1 oof warter g, odish with half the sugar; dust with 1 quatt Anel, cut apples . milic  slawly, Tl LOARHOAL 110
fnto a Faucepan, add 1 teaspo of clnnmmats abd a little butter: then the 1 pint wate crens floured hande, roll, and winpg all e s
eornstarch wer with a lttle cold water, | slicas of the buttered hread (only one 1 Neufchatel cheese finisned pince on (op of (he niples " ‘
l 'I m"“‘:i"""" "'1-"'*“;;';“: hulsrposn o¢ of hread), the rest of the apples, | % cup, French dresslng or ene oup dahia Whis S8OME WOMEN MAKE A VIRTUE @F NECESSITY,
. emon Julece and a Srated lemon | ar, cinnamen anAd aalt. Cover and | MAyonmise, " " : -
: ¥ind, 1 teaspoon of caramel and a pinch | set 'n 4 pan of hoiling water 1 hour or| 4 stuffed olfves. 3 rupm apple snuse. The plain woman should dress to bring eut her hameliness this spring. Te be smart one must be strikingly indiviaual  hev
{ ®f salt; boil thres minutes. until the apples are‘tender, The watercress is picked from the| Y cup sumar, styles stamp prettiness as vulgarity and fashion has decided te replace beanty with art"—Fashion Note
i -
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